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New Callahan Funeral Home Holds 


Grand Opening Saturday and Sunday 


The general public has been in- 
vited to visit the Callahan Funeral 
Home on the occasion of the grand 
opening of its new building on 
Wabash Avenue and Twenty-fifth 
Street, Saturday and Sunday. Com- 
pletion of the new home brings to 
a realization the dream of Thomas 
F. Callahan, founder of the busi- 
ness. Despite the fact that he did 
not live to see the accomplishment 
of this goal. Mr. Callahan's widow. 
Charlotte, and his five sons take 
pride and satisfaction in the 
achievement of this project in his 
memory and honor. 

Mr. Callahan's first funeral home 
venture was in 1912 when he 
formed a partnership with Mr. 
Hunter under the name of Hunter 
and Callahan, occupying the build- 
ing just south of the present Elks’ 
Town Club. Within the period of a 
year Mr. Callahan negotiated for 
the building at Thirteenth and One- 
Half Street and Wabash Avenue 
and established the Callahan Fun- 
eral Home. These quarters have 
been occupied since 1913 but will 
be vacated the middle of the 
coming week and all future visita- 
tions handled from the new location 
after that time. 

t tot 
UPON the death of Mr. Callahan 
on Dec. 24, 1928, Mrs. Callahan 
took over the active management 


and responsibility of the business 
which continued to grow and ex- 
pand under her leadership. In 
1934 ап extensive remodeling 
program was carried out under 
Mrs. Callahan which met then ex- 
isting needs. In 1946 a family part- 
nership was formed between Mrs. 
Callahan and three of the sons 
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Thomas, Frank and John, to con- 
duct the funeral home business 
This partnership is in existence 
today and while Mrs. Callahan still 
serves as president, she is not 
actively engaged in the operation 
of the funeral home. Frank and 
John are concerned with the -on- 
duct of the business and the third 
son of the family partnership, 
Thomas, is in business in Decatur, 
Ill. Properties are handled by a 
separate corporation comprised of 
Mrs. Callahan and the five sons 
and the building site at Twenty- 
fifth Street and Wabash Avenue 
was acquired early last year and 
ground broken on February 14, 
1956. Within less than a year the 
beautiful, modern and finely 
equipped new Callahan Funeral 
Home has become a reality and 
thus brought to  fruitition the 
founder's dream just five blocks 
away from a site the late Mr. 
Callahan had planned to buy. 
+++ 
THE CLERGY and florists of the 


community, Cemetery Board of 
Regents and funeral directors 


from throughout the Wabash Val- 
ley have received invitations to 
view the home Friday, Jan. 25 at 
specified hours. The general pub- 
lic is extended an invitation to 
view the home either Saturday or 
Sunday between the hours of 10 
A. M. and 10 P. M. 

The architect and those con- 
cerned with construction and fur- 
nishing of the building have com- 
bined the best of contemporary 
styling with enough traditional to 
lend warmth, graciousness and a 
friendly atmosphere without sac- 


'|rificing distinction and dignity. 


John Callahan visited the most 
modern funeral homes throughout 
the middle west in an endeavor 
to provide the utmost in surround- 
ings, equipment and services to 
families of this community in time 
of bereavement. Every conven- 
ience and comfort has been care- 
fully planned and executed while 
good taste, together with gentle, 
quiet dignity has been achieved 


throughout the home. 


REEL b 1 
FURNITURE in soft-toned walnut 
combines Italian contemporary 


and comfortable, attractive mod- 
ern. The interior combines ex- 
quisite walnut panelling and quiet, 
‘Fet charming coloring in carpet, 
MU and other wall coverings. 

unusual and splendid feature 
is the deletion of corridors with 
all parlors easily located. Facili- 
ties are available for five visi-' 
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tations at one time and families 
also may have con,plete privacy. 


The chapel itself carries out 
warm tones of brown, gold and 
ivory with soft touches of green 
and a distinctive effect has been 
achieved through the use of wal- 
nut and birch for the alcove in a 
grille design with a center panel 
of magnificent Washington state ! 
walnut matched by local artisans. 
All exterior and interior work, as 
well as draperies, rugs and fur- 
nishings have been carried out by. 
local contractors. 

kh cub 
A MUSIC room just behind thel 
chapel is equipped with a fine 
organ and complete intercommuni- 
cation system, permitting the con- 


trol of speakers throughout the |. 


home. Recording of the service 
is also available to those who de- 
sire it. Amelia Meyer will con- 
tinue to serve as the home’s or- 
ganist and during the grand open- 
ing will render a suitable program 
of organ music. Acoustical plaster 
is another modern-day achieve- 
ment which has been utilized to 
make the new home as perfect 
and complete as possible. Two 
smoking lounges, spacious porch 
areas, a large casket display room, 
ten-car garage and a family room 
for relaxation, serving of meals 
and provision for baby care of) 
children are other splendid special 


features, 

+ + + | 
MORE THAN 500 people can be 
accommodated for a visitation and 
funeral service while every con- 
venience has been worked out to 
efficiently and capably handle am- 
bulance and death calls at all 
hours. Attendants are on duty at 
all times in suitable quarters di- 
Tectly opposite the garage. 

The ample parking facilities, 
ease in handling a funeral pro- 
cession, together with the necessi- 
ty for expansion in line with the 
growth of the community, are 
other reasons why the Callahans 
deemed it expedient to erect the 
new and modern home. John Cal- 
lehan stressed that the entire 
service and facilities are dedicated 
to serving the community better 
and that the erection of the struc- 
ture has been in line with the 
vision that Terre Haute will pros- 
per and grow in the immediate 
future. . 
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Callahan acquires the Giliis Chapel 


The Gillis Memory Chapel. 4201 S. 
Seventh St.. owned by Mr. and Mrs. 
Michael C. Gillis. has been acquired 
by the Callahan Funeral Home, 25th 
Street and Wabash Avenue. 


The name of the Gillis Memory 
Chapel has been changed to the 
Callahan-Gillis Funeral Home, South 
Chapel. The Callahan Funeral Home 
will continue under its current name. 


With the acquisition of the addi- 
tional facility. the Callahan family 
hopes to better serve residents in the 
southern part of the city. a Callahan 


Callahan in a "smooth and successful 
transition. helping in any capacity 
that is needed.” according to Joseph 
Callahan. 

The Callahan and Gillis families 
are both veterans in the operation of 
the funeral business in the communi- 
ty. each having three generations of 
family members active in operations 
of the individual firms. 

The Callahan firm was founded in 
1913 by Thomas F. Callahan and was 
located at 13!» Street and Wabash 
Avenue. 

The firm continued after Thomas 


spokesman said. р < Callahan's death under the guidance 
Gillis will continue to assist оғ his widow Charlotte S. Callahan 
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and their sons. Thomas S.. Frank. 
John P.. and Joseph H. Charles 
Callahan. another son. moved to Mis- 
souri. where he operates a funeral 
business. 


Mrs. Callahan. who died in 1965. 
retired in 1962. and during this period 
the sons planned and built a new 
facility at 25th Street and Wabash 
Avenue. 

A third generation of the family — 
T. Edward and David R. Callahan — 
have also joined the firm now 
operated by Thomas. John and Joseph 
Callahan. 


The Gillis firm was established in 
1895. starting as the H.L. Stees-Gillis 
Undertaking firm located on North 
Fifth Street. The partnership was 
dissolved in 1915 when A.O. Gillis 
established his own business at 647 
Ohio St. The business was later mov- 
ed to 400 N. Seventh St., with Kenneth 
J. and Chase joining the firm. The 
name of the business was then 
changed to A.O. Gillis & Son. Michael 
Gillis entered the firm with his father 
Kenneth. and in 1974 Gillis moved into 
its new located on South Seventh 
Street. 
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Reports Transaction : 
Effective April 5. | 
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Campbell Soup сай" an- 
unced Monday the purchase of 
nts operated by Loudon Manu- 
f&cturing Division of Standprc 
Hands at Terre Наше; bnc 
atham, Ontario. 
A statement by Joel Я. Mitchel, 
sident of Standard m Ha- 
porated, agg J. H, McGowan, 
ident of the Camphell| Com- 
y, said the transaction will be 


e plants stet 
Company acquires the iad marks 
and "certain Inventories’ and facil- 
lities” invloved in the production 
!of the Loudon V-8 vegetable juice, | 
|tómato catsup and other related | 
| products, the announcement said. 

Terre Haute property sold, io- 
| aated in the 2100 bloek on the 
| west side of South Third street, | 
consists chiefly of the assets! 
| acquired from the Loudon Pack- 
ing Company in 1943, which is 
presently operated hy the Loudon 


Manufacturing Division of Stand- 
ard Brands, Incorporated 

The plant in Canada із! а new | 
| Operation. 


Substantially all the employes 
engaged in the production and ac- | 
qounting departments for the prod- 
ucts involved will be retaimed by 
the Campbell company when it 
&ssumes operation of the plant 
here, it was stated. 
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As the pages turn *.....: aards 
Don't cloge the book on Peg and Ira Campbell 


om-and-pop grocery stores 
may have been squeezed out 
of business by chain stores 


and supermarkets, but Peg 
and Ira Campbell haven't been 
squeezed by national bookstore chains, 
and they aren't about to be. 
Campbell's hop at 27 S. 
Seventh St. is family owned and 
operated. The planned expansion of the 
Sneldon Swope Gallery will not force 
the shop to a new location. 
“We didn’t worry about it because we 
didn't even know it was planned," said 


Peg. 

Alan Rankin of the Swope board said 
the bookshop is an asset to the gallery 
and in keeping with the cultural 
purposes of Swope. 

For bibliophiles, a visit to Campbell's 
shop is a retreat into a world of books 
which reminds you of nothing more 
than an English bookshop with a smell 
and feel of new and old books. Helene 
Hanffs “84 Charing Cross Road" gives 
you the idea. 

Definitely in the English tradition are 
the services offered by the Campbells. 
Special orders are welcomed and there 
is a search service for publications of 
small and little-known publishers or 
out-of-print works. 

“Right now we are hunting old 
magazines — turn-of-the-century no 
longer in publication — for a customer,” 
Ira said. 

Collectors themselves, Peg and Ira 


The valley’s business 


familiarize themselves with the in- 
terests of customers building their own 
special interest libraries. 

“Over the years you get to know 
eoples’ interests, so we call when we 
ig of something we think would add 
to their collection," Peg said. 

hey also offer special-order service 
to business and commercial buyers of 
technical books. And, while they don't 
advertize, they will gift wrap for last- 
minute quickie gifts or even deliver to 
customers who find it difficult or 
impossible to get downtown. 
ndiana State University classes 

often move en masse to Campbell's so 
students can get the flavor of a 
traditional bookstore. Students aren't 
big spenders, but Peg and Ira welcome 
them. Inexpensive classics student 
scholars can afford and use to begin 
building their libraries are available. 

Modern Library editions of the 
classics are still “the best buy on the 
market,” Peg said. Published іп 
hardcover, they retail from $8.95 to 
$10.95. Those on a tighter budget can 
afford the paperbound Penguin Classics 
from $2.25 to about $6 or the New 
American Library classics, also in 


paper. 
“I don't like to talk about ‘the good old 


days,’ but the inflation of the last 20 
ears has affected our business,” said 
eg. “The average cost of a new novel 

used to run $5.95 to $8.95, now there 
are fewer good ones and they start at 
$17.95 — oh, you can buy a new 
mystery for about $15, but not a really 
good novel.” 

Inflation seems to have leveled off on 
trade books, but the cost of textbooks 
continues on a fast track — up, she said. 

Campbell’s Book Shop has been in 
business for 37 years, the last 20 at its 
present location. 

“We started in the Heinl block, next 
Шо: to Herm Bouillez donut shop,” said 

eg. 

“Kids used to come down from Wiley 

[high school] and buy donuts, then come 

in and browse through the books," 

added Ira. 

The Campbells moved to Terre Haute 
from Peoria, Ill., in 1945. Ira worked in 
the public relations office of Com- 
mercial Solvents. Peg wanted 
something to do — other than raise two 
daughters and keep house — so they 
bought the shop from Hazel Pfennig 
who had owned it only nine months. 

"She loved the books — hated the 
bookkeeping," said Peg. 

"She didn’t like Zane Grey,” recalled 


Community 


Ira. “We found a lot of his books boxed 
in the backroom, but we sold them all 
at $1.95 each." 

With the aide of a clerk, Peg managed 
to juggle the duties of wife and mother 
as well as businesswoman, balancing 
the books at home. 

One of the first accouterments of a 
businesswoman was a cash register. It's 
still in use, only it isn't really a cash 
register. 

"It's an adding machine,” said Peg. “It 
belonged to Juliet Peddle. She gave it to 
us when she got .a new electric 
machine." 

Peg's business continued to grow and 
show a profit. Then the family got bad 
news. Commercial Solvents wanted to 
transfer Ira to New York. 

“By then we wanted to stay in Terre 
Haute," said Peg. ^We had the business 
and it was doing well, so Ira quit." 

The shrinking of downtown Terre 
Haute has had an impact on the 
Campbells but less than might be 
vU RAM because of the special and 
individualized services they offer. Both 
look forward to the downtown parking 
garage, which will be close enough to 
offer their customers convenient park- 
ing. 

Those served with personal attention 
will be comforted to know that there are 
no plans to close the shop. { 

“We can’t afford to retire,” Peg said. 
“We each have a $4,000 to $5,000 a year 
book habit.” 
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neighbaring C.F. Industries. 


Carbonic measure OK'd 


A resolution approving financin cing 


of Carbonic Industries ар, а 
issuan: € of a $3 million 


economic development revenue 
bond clears the way for a Georgia- 
based business to build a plant 
Vigo County. 

igo County Council's action on 
the resolution marked the last step 
in local paperwork to bring the 
indust ere. 

The Terre Haute City Council 
voted 6-0 during a 5 p.m. meeting 
Monday to approve issuance of the 
$3 million bond, Councilman Ray 
Azar, D-3rd, said Tuesday. 


= Action: by both govora AM 


bodies was completed before the 
mfirm-ends its fiscal vear Fridav 


Terre Haute Economic Develop- 
ment Commission attorney Eric 

y said. The firm expects to 
begin production this summer, he 
said. 

Bond issuance finances the cost 
of an economic development project 
here for Carbonic Industries. It 
also finances the acquistion and 
installation of certain storage 
tanks, distribution equ oar and 
related property, according to the 
resolution. 

Carbonic Indusi ries would 
employ 15 persons | by the end of the 
first year and 24 persons by the end . 
of the third Dd according to the 
firm's bond application. 
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6,000-square-foot facility on U.S. 
41 North on two acres of land 
owned by neighboring C.F. In- 
dustries Inc. The facility is next to 
C.F. Industries’ re-opened am- 
monia plant. 

It uses a waste by-product from 
C.F. Industries in its manufacture 
of liquid and solid carbon dioxide. 
Carbon dioxide is an odorless 
tasteless, colorless inert chemic 

It is used in non-water-based 
aerosal propellants, e 


inguishers, neutralization of : waste M 
m 


water and other products. Thro 


-the interaction with water 


molecules, it also is used to produce 
the tingle and fizz of carb 
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HOME OF CARNEY TIRE CO. — The grand opening of this ultra-modern service center 
l get under way at 7:30 a.m. Monday, at the corner of Monterey and Wabash Ave. б 


| Opening Set Today pumping gasoline, while our 


mechanics concentrate on the 
inside work. : 


ie UH rney Tire Company “At the present time we are 


Ч very busy with our $ e 


By SALLY PROFFITT jand customers waiting room|#4 tire studding. We 
E : : pick up and delivery 
One of the brightest corners in|was added, plus a 74-foot by 28-|our auto and tire cus 


"Terre Haute, day or night, is the|foot service area and tire stor- The Carney Ті 
[tie om 28 Ee ae: oia o beard "that re founded i 1923 і 
bash Avenue. Тһе grand open-|can change hundreds of tires in|; eina c re 
ling will get underway at 7:30|a day, is now in use Joe. The film started” 
a.m, Monday ў 4 E .lat Sth and Cherry Si 
Y жй ШРЫ Cares The new Carney Tire Co., isijater moved to 1 1 
Bernie Жк Тое, rur equipped to service 4 cars at| Ave. In 1935 it mov 
the one-half block H 2131 one time in the Service areas |arged quarters at 1600 
B Ave.. from the Phillips designed for providing tune-ups,|and in November of 
am Со. Philips 66 has fhoch UPS roS moved to the new lo 
eric: station at dis тшшш tal pipes, wheel bal! The Carteya wil 
since 1955. this area is a S-rack tire stor-(Magazine Award it 
the property was pur-|age area where опе can find thel е dealer doing 
the Carneys hired Her-|size tires needed in a matter of 51819118 job of lo 
Padinger and Sons as/seconds. The second ѕегүісе 115° in the United 
Contractors to build thefarea has two hoists and is used) caus etre $2,00 
Ultra modern, 6-car service for undercoating and lubricat- pcs I € 
D ode ing cars. | Сай: 81 
ing and exiting from + M Р h tate. Miss С: 
Tire Service Center is|, The Carney's said “О nior at ISU. _ 
hatever. The bril-jily has sold Kelly S — 
id driveways have tires for more than 40 y 
ng for 18 cars. Philips 66 products 
offer a bright, Years. We also have a 
jn automobile serv-jDelco Tune-up center ai 
'onsidered to be the|àre the largest insta [ 
lei car service cen- Monro-Matics. We ha е рго- 
] by an independent|Vided our customers Lifetime 
er in the Wabash Guaraniges with mufflers since 


" 


xterior is a brilliant] “Our “staff of mee 
th bright red trim, and|headed by Jim -Williai 
ш ect with Shakejhas been with us for 

ed brick walls.|! chanics are Jo 
роцуе windows 
signs 


are not € 
A large pani 


e al 
a have Arator 
vom ‘students who work the driveway! 
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IR GRAND OPENING — The new Carrico Furniture Storg ioti af паге feet брас ш. to home. furnishings that 
4 f ng a groupings 0, urniture. an 


; ard St, КОП conduct а formal opening this week-end. 
Ишге in Vigo County, 


ore 


diana for the past. 
rico репе its [ 


fon. né. | 
teo ‘in Fort Way 
adquarters are im 
is now a SI 
UN Madison Ind 
Ж about 80 ret 
res throughout” 
States. et 
Ороп entering t 
k nial styled br 
that is surrounded 
(ture display windows, one is 
overwhelmed by the 'eolorfut: 
displays of home furnishings! 
cand. accessories. 


A pe blue and white | 


slate floo rms a path in the; 
middle of the 262 foot Imt am 


temporary 
tured now. 


SONS gi 
furniture inen fea. 
Each month a differ-| 


i 


is 
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d others. — 


den said, he 
BH pleased with the 
-  |rico's customers a 


is. quite {иге a bedroon 


ict and three rooms. 


af 


‘ture on display. Зоте wi 


tings with'terpieces and many other itemsi| 


LOCAL FIRM CELEBRATES 30TH YEAR — Ed Edington and his wife, Georgetta, officers 
of Cash Register Service & Sales, Inc., 1501 Wabash Ave., will honor their past customers 
with a 30th anniversary celebration which starts May 9 and runs through May 12. Customers 
and new friends are invited to join the Edington’s and their staff for refreshments and gifts 
during the four-day event. Norma! closing hours will be extended to 7:00 p.m. 


Business.to Mark 30th Yea 


(тї 

Cash Register Service & 
Sales, 1501 Wabash Ave., will 
celebrate its 30th year in busi- 
ness next week with a four-day 
anniversary celebration sched- 
uled Monday, May 9, through 
Thursday, May 12. 

Ed Edington, president and 
treasurer of the firm, and his 
wife, Georgetta, who serves as 
executive vice-president and 
secretary, extend an invitation 
to former customers and new 
friends to stop by and join their 
staff in refreshments, gifts and 
drawings for door prizes. 

Hours for the shop will be 
extended to 7 p.m. for the four- 
day event. 

Cash Register Service & 


Ts MAY 8 1977 
Sales opened its doors at 28 S. 
3rd Street in 1947, where they 
operated until December of 
1974. The firm, which features 
the service and sale of new or 
reconditioned cash registers 
and office machines, then 
moved to its more modern fa- 
cilities on the city’s central 
eastside. 

The local, independent deal- 
ership holds memberships in 
the Independent Cash Registers 
Dealers Association, the Na- 


tional Office Machines Dealers . 
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Association and the National 
Federation of Independent 
Businesses. 

Cash Register Service & 
Sales is also a member of the 
Central Eastside Association, 
of which Edington is president. 
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Bruce” McCormick. 
A` network of hot water 
many blocks long underlies Terre: 


pipes | 


Haute's downtown business and) 
residential sections, extending as far | 
south as College avenue and north: 
to Chestnut street. and many of! 
those who hurry about the streets | 


above aro perhaps unaware that the: 

plping fnstallation even exists be- 

neath their feet. 

Numerous business houses. of- | 
fices, apartments and homes, how- | 
ever, would be without heat were it. 
not for the hot water pumped 
through the éystem of mains from 
the ‘Citizens Mutual: Heating Com- | 
pany-.- plant at Tenth and. Oak. 
streets, where huge bollers consume i 
an average of more than 1,000 tons! 
of coal per month during the eight 
months'of the heating season. . 

In its business of providing heat 
for the downtown district of the city 
this. Interesting utility has brought. 
the combustion of coal to a high de- 
gree of efficlency; and studies of 
emoke control have resulted to an 
amazing extent In the abatement of 
smoke and “fly ash" from the tower- 
ing stack of the heating plant. It 
is a, matter of pride to the manage- 
ment that probably no other in- 
dustry, burning coal on a compar- 
able stake, sends less emoko and 
powdered ash out into the air than 
does the Citizens Mutual Heating 
plant. 

The flrm's history extends over a 
apan of nearly four decades, the or- 
iginal incorporation meeting of the 
Citizens Mutual Heating Company 
having been held April 3, 1903. 
Members of the original board of 


| directors included A. J. Crawford, 


président of the company; A. С. 


| Ford, secretary; Joseph Strong, R. 


G. Jenckes, W. H. Albrecht, A. Herz 
and John T. Beasley. Mr. Ford also 
gerved as the company’s first man- 


; ager in charge of operations, con- 


; death In April, 1911. 
: ceeded as manager by Henry Meyer, 
| who was in active charge of opera- 


tinuing in, that capacity until his; 
He was suc- 


tions until his retirement in the: 
eummer of 1939 and who ви ra- 


| mains a member of the company's 


board of directors, Upon Mr.: 
Meyer's resignation, Ralph A. Stuart 

became active manager of the-heat- 

ing plant's operations. 


Present Expansion. 


The company’s first. plant was 
bullt at the present location, Tenth | 


б iam 


Не | 


| a Со. ‘One of 
arg 


22 E 


i and Oak streets, and {ta first olilce ; 
was established on Poplar: street..; 
Since 1905, the office of the com-' 
pany has been maintalned at 52316 
Wabash avenue. Heating service 

“was first given to about 50 'cus- 
tomers In the downtown section of 
the city, the utility at present serv-, 
ing approximately 200 customers. 
Many more than that number ‘of 
bersons receive heat from the firm, 
however, a customer being not 


| necessarily one individual, but pos- 
Sibly an apartment or office build- 
Ing in which large numbers of in- 
dividuals are served at home and 
at work. 

In ihe summer of 1941 the com- 
pany was reorganized, the, following 
Terre Haute business inen being the 
present officers and directors: Ben- 
jamin Blumberg, president; William 
K. Tamllton, vice president; WHl- 

A. Sills, secretary-treasurer; 
Benjamin Pine, Oscar Baur, Henry. 
Meyer and Ralph A. Stuart. ' 
The present operating staff of | 
the utility includes Mr. Stuart, gen- 
eral manager; Waller Osmer, тап- ! 
jager of males promotion; Pearl! 
iBlocksom, office seérétürv; Ernest. 
‘Mann, chief engineer; Emory Wile! 
son, James Sanders and Perry’ 
Stryker Jr. assistant engineers; | 
John Sexson, Perry Stryker Sr., Ноу! 
‘Ackerman and Howard Henderson, ! 
lflremen, and Max Davis and Alfred: 
iHeidenger, maintenance men. ` 
!- Since August, 1941, the firm has; 
added to its list of customers three | 
Wabash avenue business establish- | 
ments and six residences. 

The heating company is a large 

‘consumer of coal, all of which is 
purchased from the local fields. 
From eight to nine thousand tons 
are consumed during the heating 
period of eight months, and consid- 
erably more than the average figure 
lof 1,000 tons per month is burned 
during the relatively short period of 
extreme cold weather. The com- 
pany's payroll is approximately 
$18,000 yearly. 

i The firm has been engaged fn 
‘supplying hot water heat exclusive- 
|ly since its organization, pumping: 
jits own water from a deep well. 
Pumps with capacity of 3,000 gal- 
lons per minute supply the seven 
260-horsepower boilers installed at 
the plant. The boilers are stoker 
fired. 
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| New Departure Added, 


| A new departure recently placed 
in operation by the firm is the in- 
stallation 6f unit heaters of circu- 
lating hot air type, designed to re- 
place warm air furnaces, In in- 
stallations of this type, warm ah 
is supplied through the air ducts o! 
| the butiding, hot water coils sup- 
| pled by the heating company belng 
used to heat the air. 

Air is circulated through а com. 
| pact radiator and takes its heat 
| from the hot water colls, tne warm 
alr being forced through the air 
ducts of the home or office at the 
same time that cold air is pulled 
through a filter and into the heat- 
ing radiator. The system furnishes 
a completely automatic warm fil- 
tered air system, and is being used 
at the present timo by some busi- 
ness houses- in combination with 
thelr air conditioning systems for 
summer use, Plant officials explain. 
It has been made available as a 
service to those who prefer clir- 
culating alr to radiators, or whose 


air heating. 
| Not only is *he local heating 
‘plant equipped to glivo maximum 
| control of smoke and fly ash, but 
automatic contrel and adjustment 
of water temperature assures uni- 
form heat. іп accordance with out- | 
door weather conditions. Since Its 
beginning the ‘company has. given 
much: time to studying the scien-' 
tifie control of coal combustion 4nd’ 
smoke abatement, and company of-! 
ficials point out that the utility 
through its service makes it possi- 
ble to solve smoke problems in the 
business and down town residential 
districts япа to reduce the smoke 
nuisance. 

‘Underground hot water mains ex- 
tend from the heating plant west 
on Oak street to Fourth,'and from | 
this.line south to College, Farring- | 
ton and Crawford streets, the south 


mains being laid between Center | 
wo. 


homes and offices are equipped : 
{ 
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and. Sixth street, Sixth and Fifth 


and Fifth and Fourth respectively. 
Another main underlies Swan street 
from Eighth to Sixth streets. On 
the north side, a main extends from 
Oak to Chestnut streets on Elghth 
street. The business district 18 
served by a loop. main extending 
from Eighth to Fifth streets be- 
tween Wabash avenue and Ohio 
street, south to Walnut street be- 
tween Fifth and Sixth streets, and: 
east on Walnut and the alley be- 
tween Wabash and Ohlo to Eighth 
street. Another smaller loop also 
carrles heat to the business dls- 
trict by mains under Swan and 
Poplar streets. Other northside 
mains extend from the Eighth street 
line on Chestnut street“ to Sixth 
street, on Eagle street to Seventh 
and on Mulberry street to Seventh. 
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Scene At the ( Citizens. Heating Plant. Which <. 
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| INDUSTRY WHICH HELPS ABSORB SOME OF THE COAL FLOWING FROM MINES OF THIS SECTION. 
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“Prices for my supplies are going out of 
sight. Some of them have gone up 60 per 
cent in just the last year or so. And I'm 
going to have to raise my prices again in 
January. | have to." 

Richard Seybold repairs shoes for his 
living. There are five other shoe repair 
shops in Terre Haute--all basically one 
man operations--and they're all feeling the 
pinch of infletion. 

Thread which used to be priced at about 
$6 per pound has gone up to $9 a pound. 
Rubber heels costing $2.75 for a dozen 
pairs in recent years now cost $9.65 for the 
same amount. 

Shoe cement has risen from $1.75 to 
$7.75 per gallon and ink has tripled its 
previous price of $2 a gallon. 

D. R. (Doc) Rogers, owner of Rogers 
Shoe Repair and in the business for 49 
years, says leather prices have really shot 
up. 

"South America is the main producer of 
shoe leather," he said. “Their cattle is 
eight or nine years old and 
develops a nice hide for high 
quality leather. U.S. cattle isn't 
kept around that long, so South 
America has cornered the 
market. In October, their price 
took a hugh leap. But there is a 
alternative. 

"The best buy today is syn- 
thetic soles," Rogers said. "It 
wears better, is waterproof and 
won't crack, and costs less 
too." It'll probably even make 
the cost of real leather come 
down, he said. 

The general upswing of sup- 
ply costs has forced the cob- 


prices. All the men have raised 
their prices in the past year, 
some more drastically than 
others. 

The Rev. Mark Blade, owner 
of Simplex Shoe Repair, feels 
that "prices for repairing shoes 
have about gone as high as 
they can go." Spencer's Shoe 
Repair Shop owner Urmal 
Dwyer, also in the business for 
49 years, has probably in- 
creased his prices least. 


"Id rather make a little bit 
and have the customer come 
back," he said. 

The shoe repair business has 
remained very stable the past 
year or so, and some owners 
have observed a marked in- 
crease in business. All the 
shops have more work to do 
than they can handle in a nor- 
mal week and some shop 


Urmal Dwyer 


USED BY CUSTOMERS waiting to get shoes repaired, these stalls in халат] 
the Simplex Shoe Repair Shop are seldom used now. Most customers 
drop their shoes off for pickup at a later time, Many of the stall doors 
blers to likewise shift their have been removed for one reason or another. The original purpose of 
the doors was to provide modesty for ladies waiting on shoe repairs. 
At one time most people had only one pair of shoes and modest 
women did not want other customers to see them shoeless with feet 
and ankles showing. (Photos by Carolyn Bratcher) 
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Inflation stepping on cobblers 


By Donna Meyer 


owners put in as many as 60 hours a 
week. 


According to Don Perry of Don's Shoe 
Repair, there are days when he comes in 
as early as 5:30 a.m. and stays until after 9 
p.m. Other owners have found it necessary 
to turn away some jobs, such as dye jobs 
on women's shoes. 


Said Dwyer, "When you work by your- 
Self, you just can't do it." 


Kf there has been an increase in the 
business for the six shops, there are 
several possible explanations. One is that 
the number of shoe repair shops has 
decreased so noticeably. Back in 1925, 
Rogers said, there were 35 shops. Now six 
men have to bear the load for Terre Haute. 


Another reason given is that people are 
now buying better shoes that are worth 
having repaired. Charles Lawson, manager 


Mark Blade 


Larry Bruno 


of the Ben Becker Shoe Store on Wabash 
has noticed this trend. "People are looking 
for something that will last," said Lawson. 
"Besides, the better quality shoes haven't 
changed much in price. It's the least ex- 
pensive ones that have increased the 


most." 


It's a general consensus of the cobblers 
that the cheaper shoes, the plastic ones 
and the ones with hollow soles and heels, 
aren't worth trying to work on. As Larry 
Bruno of Tony's Shoe Service says, “You 
can't do a thing with them.” 


And these shoes are the types that the 
lower income bracket people buy. Most 
customers of the shops are of middle in- 
come, with the upper class ranking second 
in patronage. 


Said Dwyer, “1 don't have as many rich 
customers as | do middle income. Of 
course, there aren't as many of them 


either!" 


Most of the jobs done are half 
soles and heels. Men's and 
ladies' shoes comprise the bulk 
of the work load. Some shops 
also mend brief cases. leather 
coats, handbags, dog leashes 
and raincoats. “I even replace 
zippers in golf bags," said 
Rogers. Rogers is concerned 
about the future of the shops in 
Terre Haute though. "We can't 
get enough young fellows in- 


“Ivy Tech is interested in of- 
fering a class in shoe repairing 
which | would teach. But they 
have to have eight to twelve 
students for it signed up 
before we can start, and so far, 
we just haven't been able to get 
that many together. 


"Most of us that have the 
shops now are getting pretty old 
and will retire before too long," 
Rogers said. 


"When that happens, | just 
don't know what the people in 
Terre Haute are going to do." 
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chinery and equipment installed inj 
time to start production the latter 
part of the same month. 

When full producion is attained 
the new plant will employ approx- | 
imately 100 persons. Some idea of 
its production capacity is g: 
by the statement of Mr, Johnson| 
that the new plant will consume 
approximately four carloads of po- 
tatoes and an undetermined amount 
‘of popcorn per week. 
| .Production will be about 50,000 
||pounds of potato chips per week 
| and with facilities for producing ap- 
i;proximately 400,000 packages of the 
chips weekly. 
| The new machinery is of such 
itype that the potatoes will enter 
jone end, with the finished product, 

potato chips, emerging from the 
,jother, salted and ready for pack- 
Ff|aging, The speed of production 
jand Plum streets, announcement |\ мїн be limited only by the lifting of 

was made today that Mr. and Mrs.| |restrictions on cooking oils. 

Johnson have purchased the Clar-|| The company will have its own 

ence Freeman home in JDeming||fleet of trucks for delivery through- 

Woods. jlout Ihdiana and Illinois and will 

Foundations are now being||have its own sales staff. 

poured for the one-story and base- Both Mr. and Mrs. Johnson were 

ment brick and concrete factory|;|born and reared in Chicago, and he 

structure, containing approximately | has been in the food manufacturing 

24,000 square feet of floor space, with| jand distributing business for the| 

a garage building to be added later| |D8St 16 years. He established his 

for the new manufacturing concern. | ‘first. potato chip factory in Chicago. 

Construction is expected to be com- ;Selling his Interests in that ono he 


pleted by Nov. 1, with modern ma- Ipurchased another in Milwaukee 
J a — — —]ÀÓ tmn] à1 € €. ; Wis. 
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Johnson Food Factory Here Ex- 
pected to Employ One Hun- 
dred Persons Eje Long. 


77) 2445. 

Confidence in the future of Terre 
Haute, not only as an industrial 
center, but as a “good place in 
which to live,” has been manifested 
by two former residents of Chicago, 
Mr. and Mrs. George F. Johnson. 

With works being started on thej” 
construction of a modern manufac- 
turing building for Chesty Foods, 
producers of potato chips and pop- 

! corn on a large scale, located on 
the northeast corner of Thirteenth 
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However, as the volume of busi- 
ness increased and the greater por- 
tion of the market seemed to be| 
ifrom the central parts of Indlanal' 
; and Illinois, he decided to move thel” 

plant to & тоге central location and 


аіпей 7 Terre Haute was the final choice. 


Mr. and Mrs, Johnson have two 
children, Mary Rita, six years old, 
and George III, four years old. Mr. 
Johnson explained that he . deeply 
appreciated the co-operation that 


he has recelved from the Chamber} 
of Commerce as well as local busi- 
ness and civic leaders with whom 
he had come in contact, 

"We are not only making a fi- 
nancial investment in the future 
of the city," explained Mr. Johnson, |, 
but once having made our decision | 
we will have our heart and soul in|! 
the community's progress as well 
as the development of our own 
business. ` 

“J, B. Pfister, who negotiated the 
securing of the site and in aiding 
us in many other ways, has been 
a real help from a community | 
standpoint, f 

“Glenn W. North, the contractor | | 
for the new building has also been 
especially helpful as has DO 
Johnson, who negotiated the pur- 
chase of our new home." 


e 


The former Clarence Freeman 
residence in Deming Woods is one 
of Terre Haute’s finest modern 
jhomes. Designed by Miller & 
“| Yeager, architects, the twelve-room 
"residence is located in the center 
о? an eight-acre wooded tract. It 
7 was originally constructed аз a 
:] permanent residence for Mr. and 

Mrs. Freeman. However, because of 
‘the ill health of Mr. Freeman, they 
jhave made their home in Florida. 
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| Food Production Concern Being N 
Built Here By George F. John- o 
son of Chicago. 


INE) 94 
Construction work on the bulld- АНА 4 Pte 
ing for Terre Haute's newest in- ы, "T rg r 
dustry, located at ‘Thirteenth and Community 
Plum streets, is rapidly nearing |: 
| completion. 


Machinery and equipment is ex- 
pected to start arriving Saturday 
and wil] be installed next week. The 

- new plant hopes to bein production 
of its principal product, patoto 


chips, as well as popcorn, and other |! REFEPES; ee 
food products, by the week of Nov. BP NOUL 
26, according to George F. Johnson, DO NOT CIRCULAT ax 


president of the company. 

When full production is attained 
the new industry is expected to 
consume four carloads of potatoes 
and an undetermined amount of 
popcorn per week, according to Mr. 
Johnson. 

He explained that when in full 
operation, the plant will employ ap- 
proximately 100 people. Production 
will be about 50,000 pounds of po- 
tato chips per week, with арргохі-. 
mately 400,000 packages of the 
chips packaged weekly. і 

The company wil] have its own: 
fleet of trucks for delivery through- 
out Indjana and JVinols and will 
have its own sales staff. 

Mr. Johnson stated that the new! 
machinery !s of euch a type that the 
potatoes will enter one end, with 
the finished product, potato chips, 


ly 7 zl ^£/ 


jemerging from the other, salted апа > 
‘ready for packaging. The speed of; 
production will be limited only by 
the lifting of restrictions on cooking 
lolle, he sa‘d, 

Mr. Johnson has been engaged in 
the food manufacturing and dis- 
tributing business for the past 16 
years. He established his first po- 
tato chip factory in Chicago. Sell- 
ing his interests іп that he pur- 
chased another in Milwaukee. 

However, as the volume of busi- | 
ness increased and the greater ee 
tion of the market seemed to be 
from the central parts of Indianaj 
and Vilinoia he decided to move ће | 
business to a more central location. t 


Terre Haute was the final choice 
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and basement brick and concrete P| 
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24,000 square feet of floor space, | 
E a garage building to be added ry 
er. . - = "= 


Т МТУТУ praa tanane 


ww Уз дА & J ieies Md SEN) 


TE 3E LATE, VACUA NA 


ДА АА! Й 

Purchase of the old Terre 
Haute Brewing Company prop- 
erty by Chesty Foods, Inc. was 
announced yesterday. Chesty 
plans consolidation of its three 
local plants and its office at the 
new property. This will be part 
of a million-dollar expansion pro- 


| gram, aecording to George John- 
Í son, president, who made the an- 


nouncement, 


The purchase was effected 
after long study, according to 
Johnson, who said sites also were 
considered in southern Illinois 


| and southern Indiana. However, 


Terre Haute is in the center of 
Chesty's territory, being less than 
180 miles from 80 per cent of the 
company's market. 

T + + 
AT THE SAME time it was an- 


nounced that Bel-Air Bowl- 


| Lounge will lease the space 


where the Chesty plant is adja- 
cent to it at 3034 Wabash Av- 
enue, in the former car barns 


| and now the Terre Haute Com- 
| munity Corporation building. 


M. G. Baker, general manager, 
said that plans are drawn for 


the addition of 12 alleys, which 
will increase the capacity 60 per 
cent. It is hoped to have this! 


ready by Fall. 

An agreement for transfer of 
the brewing company property to 
Chesty Foods was completed 
Monday in conference with rep- 
resentatives of NAPCO Indus- 
tries. Ines owhieh has. held it 
for four yearsz-and'tBeJ. B. Ptis 


E 


Chesty Foods Buys Brewery Property 
In Expansion and Consolidation Plan 


— dc. жт 
WITH THE installation of new’ 


equipment valued at about $250,- 
000, the new operation will in- 
| crease the company's capacity 
about 50 per cent. About 3,800 
pounds of potato chips will be 
produced each hour. The com- 
pany usually works two shifts a 
day and three if necessary. 

Chesty Foods moved here in 
1945, coming from Milwaukee. It 
began operations in Chicago. In- 
corporation was effected in 1946. 
At the time the local plant was 
opened, about 30 persons were 
employed. 

The company now employs 
about 300 persons locally and 


| 200 persons in its other opera-! 


tions. Its annual payroll is 
about $2,000,000. There are a 
| plant in Lexington, Ky., pur- 


fices in Indianapolis, Evansville, 
| Louisville and Chicago: a potato 
warehouse in Avoca, N. Y., and 
one-truck operations in six states 
| —Indiana, Illinois, Iowa, Ken- 
| tucky. Missouri and Tennessee. 
H PETE 
MOST OF THE potatoes are ob- 
tained from New York. How- 
ever, in recent years a three- 
month supply has been grown an- 
nually by farmers in the Merom 
| area. This supply was made pos- 
sible after about 10 years of ex- 
perimentation by the farmers in 
co-operation with Purdue Uni- 
į versity. Another two-month sup- 
ply comes from Florida. 
Following completion of the 


=== = ses E transfer of property with Max 
КР Company, reali, h S Rappaport, president, represent- 
ате aT: H Si ing МАРСО; Johnson and 
ul Xm C17 William J. Flynn, secretary and 


CHESTY FOODS will occupy fhe 
two former bottling plants of the 
brewery, which have more than 
200,000 square feet of floor space. 
Plans call for razing most of the 
remainder of the buildings on the 
property at the southeast corner 
of Ninth and Poplar streets, some 
of’ which already is under way. 
Part of this will be made availa- 
ble as industrial and business 
sites. 

Consolidated at the new prop- 
erty will be the company's office, 
now at 2225 Wabash Avenue in 
the former National Literary As 


‘sociation building and the three 


plants located at Thirteenth and 
Plum streets, Hancock Avenue 
‘and Third Street and 3034 Wa- 
bash Avenue, The former sites 
! will be for lease or sale. 

+ + + 


attorney, representing Chesty, 
and Paul and John Pfister repre- 
senting the transfer agent, John- 
ison issued the following state- 


ment: 
SA sb + 

“WE ARE well pleased with the 
deal. I want to publicly express 
my appreciation for the co-oper- 
ation received from John K. 
Lamb and the Chamber of Com- 
merce and all local governmental 
agencies. 

"I believe in Terre Haute and 
Im happy we are staying here. 
I made my home here 16 years 
ago and I like Terre Haute, Our 
investment here represents 300 
jobs. 

“Chesty Foods, Inc. million- 


dollar expansion program is evi- | 
dence that I see a good future | 


for Terre Haute." 
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TERRE HAUTE INDUSTRY ON PARADE 
AT CHESTY FOODS, INC T 


CHESTY FOODS INC., a Terre Haute industry since 1945, is one of 
the most modern and one of the largest potato chip plants in the 
nation. The company last year purchased the former brewery property 
and spent over $1 million in remodeling and purchase of new manu- 
facturing equipment, 


АИ manufacturing facilities are on the second floor of the 
building while the first floor houses potato storage, shipping and 
office operations. The plant contains some 200,000 square feet of 
floor space. 


Chesty has annual gross sales of over $8 million in potato chips, 
popcorn, caramel corn, cornies and other snack foods with distri- 
bution through Indiana, Illinois, lowa, Kentucky and parts of Missouri, 
Ohio and Michigan. 


Founded by George F. Johnson and owned by the Johnson family 
until October, 1961, Chesty Foods now is a division of Fairmont 
Foods, Omaha, Neb., which is one of the country's leaders in the 
snack food and dairy industries. Johnson is general manager of the 
Terre Haute division. 


Chesty Foods employs approximately 420 men and women and 
has an annual payroll of over $2 million. 


NEXT WEEK—Indiana Gas & Chemical Corp. 
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IN THE MANUFACTURE OF POTATO CHIPS the potatoes are dumped into a large hopper which feeds 


them into a washer and then a peeler. They then go to the second floor where they are sized and 
then fed into the potato chip machines. Charles Sturm, left, promotion manager, watches. the operation. 


STORAGE FACILITIES at the plant accommodate 120,000 100-pound bags of potatoes and a company 
warehouse in New York can handle another 100,000 bags. Chesty now uses approximately 8,000 bags 
per week. The current stock is from Florida but by the end of June the potatoes will come from 
Vincennes and Merom. 


^^ 


THIS IS ONE OF THREE potato chip machines which Chesty operates on an 18-hour 
basis attaining a total production of around 4,000 pounds per hour. Chips pass from 
these machines through inspection and into an overhead conveyor feeding them to 
automatic packaging machines. Operation of the 100-foot long cooker line is in charge 
of cook Willis Blair on this line. Renatto Varda, at left, is maintenance superintendent. 
je 5 a 
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AUTOMATIC PACKAGING MACHINES make and fill the potato chip bags in a single operation. The 
packages are then placed in cartons ready for movement to the shipping department. Approximately 
150 women work in the packaging department which is operated on two eight-hour shifts a day. 
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SaS. AMONG OTHER SNACKS made by Chesty Foods are Cornies which are made from cornmeal, extruded into collets, 
ready for loading into Chesty's fleet of 16 tractor-trailers for distribution throughout the company's selling — baked and then moved to a mixer where cheese and salt are added. The product is then moved by conveyor to 
area, Around 12,000 cases of potato chips are shipped daily from the Terre Haute plant. ( automatic filling machines and bagged. The Cornies line produces some 600 pounds per hour. 
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‘Packing it up 


‚ Although chip products are 
; dividually bagged by machine, peo- 
»ple like Rita McCray must pack the 


in- 


bags into cartons. Chips are 


packaged according to each 


Tribune-Star/Jim Avelis 


customer's specifications. For every 
100 pounds of potatoes used, only 
about 25 pounds of potato chips will 
result. 
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Potato chip -maker | 
looks for local sales 


By Jan Chait 
Tribune-Star Staff Reporter 


Thinly sliced raw potatoes tumble 
through water in a wire cage, float 
through filtered oil and are 
transformed’ into hills of golden 
brown chips which climb up a 
conveyer belt before being weighed 
and packaged. 

A few paces away, blue and 
orange flames shoot down, toasting 
thin rounds of stoneground corn 
which, after deep frying and flavor- 
ing, will become Pepitos tortilla 
chips. 

The . isionof The 
Snacktime Co., 500 S. Ninth St., 
makes potato chips, pretzels, cheeze 
puffs, popcorn products and seven 
different kinds of corn chips locally. 

"Everyone's been doing a better 
job of being quality conscious,' 
Boyd Crawford, vice president of 
manufacturing, said. “We're more 
selective in our potato buying, we're 
filtering our oil, our corn tortilla 
chips are thinner, crisper — they 
just have a better flavor.” 

Snacktime's corporate offices are 
located in Terre Haute and Gaylen 
Legan, president, said he doesn't see 
the office moving from South Ninth 
Street. 

“Terre Haute has a lot to offer. 
This location is central to our other 
locations. We're building the team 
up," he said. 


He cited additions to and ex- 
pansion of the plant as examples of 
the company's investment in Terre 
Haute. 

À $750,000 pretzel installation went 
in about a year ago and a second 
$750,000 corn line was installed in 
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The Valley's 
business 


April. Legan said the company is 
investing $50,000 in parking lot 
improvements and expects to spend 
$300,000 to $500,000 on an expanded 
loading dock and warehouse. 

“The way we're growing, I see no 
reason for the growth to stop." 

That growth, he said, is occurring 
in products other than potato chips. 
"We've go to keep developing new 
products. That's where we get our 
business. 


"Snacktime is actively seeking 
other chip companys to buy. Actively 
seeking.: .Legan- emphasized. 

Chesty Foods was founded in 1943 
by George Johnson in Milwaukee, 
Wis., and moved to Terre Haute in 
1945. It's housed in a former brewery 
and its symbol, the Chesty boy, was 
named after a pack of cigarettes — 
Chesterfields. 

Charlie Sturm, who was with the 
company in the beginning, said “if 
we had 20 employees, we had a lot. 
We had no business. We had to get 
employees as we got the business.” 

That's still the way it is, even with 
the company's current 340 or so 
employees. 

Chesty — which has billboards 
around town imploring people to 
"Keep Terre Haute Working. Buy 
Chesty Potato Chips" — would like 
to better local sales of its products. 

*We would like to employ’ more 
people (and) the more people who 
eat our potato chips, the more we 
can employ," Legan said. 


ity Public Library 


B 
A stream of chips: Mary Walker (left) and Mary Sutherland 
Henderson and George Loesch discuss business. 
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getting off to successful sí 


For Chesty Foods, 500 S. Ninth St., a division of the 
Snacktime Co., the 40th anniversary of the firm is starting 
well with the successful introduction of a new snack 
product and two contracts from government centers in 
Kentucky. 

Chesty has added a highly successful product to its line 
known as. Pepitos, a spicy round tortilla chip with a 
jalapeno flavor. Additional people have been hired; the 
increase in the work load means production lines which 
formerly ran four days a week are now running six or 
seven days from 16 to 24 hours each day. 

Besides the production upswing to meet demand for 
Pepitos, Chesty has met continued success in marketing its 
products in other states. One contract for $35,000 was 
recently awarded to supply potato chips for cafeterias of 
the Earl C. Clements Job Corps Center in Morganfield, Ky. 
Another contract was for more than $30,000 to supply small 
packages of potato chips and other snacks to Fort Knox. 

“The Snacktime Co. and Chesty have their focus on the 
future. Chesty manufactures high-quality, superior potato 
chips and is coming out with new snack items such as 
Pepitos brand tortilla chips," said Marketing Manager 
George Loesch. 

Chesty Foods was founded by George Johnson in 
Milwaukee in 1943, but a year later officials decided to 
move to Terre Haute to better serve Indiana, Illinois, 
Missouri and Kentucky. The plant in Terre Haute began 
production Dec. 5, 1945, at 1700 N. 13th St. The move to the 
present location was made in 1960 to move operations at 
two sites under one roof. 
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corn chips are sold in a wider area of 20 states centered 
in the Midwest. 

Besides Pepitos, Chesty potato chips and ripples, the 
local plant also produces Indian Brand Corn Chips, Cornie 
Brand Cheese Puffs, Tor-ticos Brand Tortilla Chips, and 
Golden Pop Cheese Popcorn. Pretzel equipment added less 
than a year ago produces Snacktime Pretzels. 

The local plant gives free tours to organizational groups 
of 10 or more from 8:30 to 1 p.m. Tuesdays, Wednesdays, 
and Thursdays. Children under four are not permitted. 
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The Terre Haute plant supplies buyers of potato chips - 


throughout Indiana, Illinois and Kentucky. Various types of | 
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CHIP SHOT — Chips just keep rippling along at 
Chesty Foods. Marketing manager George Loesch 
has seen it all before, but he seems to be debating 
whether or not eating one more chip would be 
overdoina it. On the other hand.-he may be 


considering the recent increase in company busi- 
ness which has resulted in hiring additional help 
and extending hours. Obviously Chesty is over- 
joyed to be caught in the crunch. 
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By Kathy Gurchiek 
Tribune-Star Staff Reporter 


Christian bookstores here — 
called Jesus stores by some — do 
not fit the stereotype of countertop 
evangelism espoused by little old 
ladies as tambourines play in the 
background. 

“I compare us a lot to a hardware 
store,” said Richard S. Egly, owner 
of The Word Christian bookstore in 
Riverside Plaza, “where you don't 
have to buy a whole big package of 
stuff to get one 10-cent item.” As an 
example of price range, Egly 
pointed to Bibles that cost 
anywhere from $1.98 to $295. 

The Eglys are members of Cen- 
tral Christian Disciples of Christ, 
207 N. Seventh St. 

He said The Word, which opened 
here 10 years ago and is the oldest 
of the three Christian bookstores in 
Terre Haute, depends on churches 
and church-oriented business for 
about 50 percent of its sales. 

A customer entering The Word is 
bombarded on all sides by 
merchandise such as inexpensive 
doodads with a Christian theme, 
Sunday school materials, jewelry, 
music, books and study guides. 

“We purposefully have tried to 
have a big inventory” as a com- 
petitive edge, he said. The store 


caters to a variety of faiths, 
including Judaism, Roman 
Catholicism and Eastern Orthodox 
and has materials for the 
charismatic practioner. 

Egly pointed to 14 different 
versions of the King James talking 
Bible which the store stocks, four 
different taped readings of the New 
International Version, and two 
different readings each of the 
Catholic Bible, Living Bible and 
the Revised Standard. Talking 
Bibles vary from simple readings to 
fully dramatic readings with multi- 
ple voices. 

“Throu ugh the years it has been 

very good. It has increased,” E ly 

id of business. "We special order 
but we special order the oddities,” 
such as a book with low sales 
nationally. 

Sandy Jones, who opened The 
Connection Christian Bookstore at 
1238 S. Third St. in August 1981, 
said her store also fills a need. 

“You can get that [capitalizing on 
a need] in any kind of business. 
Our motive is to actively do what 
we've been called to do — be a 
servant. Our outreach is to the 
churches and meeting the needs of 
people. 

“It seems like there are во many 
teachers looking for material all 
the time,” said Jones. A Christian 


bookstore is a specialty business. 
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that provides those tools. 

Churches and the serious Bible 
student comprise most of The 
Connection’s business, Jones said. 
Jones is a member of First As- 
sembly of God, 2929 N. Seventh St. 

“On a personal level, as long as 
were meeting different types of 
needs of people we should be fine,” 
she said about three such stores 
existing in Terre Haute. 

“We had thought in the begin- 
ning that books and gifts” would be 
the store's main thrust. She said 
she is seriously considering chang- 
ing that focus to include more 
church items. 

“It’s a sizeable investment,” she 
advised of opening a Christian 
bookstore. “It’s long hours, lots of 
hard work” but Jones said she 
would do it all over again. “You can 
make money in this but you have 
to be a wise manager.’ 

The Open Door inside Honey 
Creek Square does not have a lot 
of floor space, but items are 
attractively displayed. Materials 
are similar to those found in The 
Connection. 

It is owned by Doris Farmer, a 
member of The First Church of the 
Nazarene, 3249 N. Eighth St. The 
Open Door is a family-operated 
business and at 11% years old is the 
newest of the city’s three Christian 
bookstores. 
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“I think there's been an upturn 
.. in the nation and I think that’s 
reflected in the community,” said 
store buyer Ron Forster about 
having three Christian bookstores 
in Terre Haute. 

Like the other two stores, The 
Open Door does not limit its 
inventory to books. 

"There's a market there,” Forster 
said. "People want plaques, want 
toys” that have a Christian theme. 
It also carries some Roman 
Catholic inventory like rosaries 
and First Communion items, as 
does The Connection. 

The Open Door is working to be 
the place for special orders. He said 
it provides about 10 percent of The 
Open Door’s business. 

Not all books in the store have an 
overtly religious theme, although 
there is an underlying moral 
theme. Such titles includ “Making 
TV Work for Your Family,” “The 
Monster Within — Overcoming 
Bulimia,” "The Sally and Tommy 
John Story — Our Life in 
Baseball,” “DeLorean,” “Creative 
Hospitality,” “Childless is Not 
Less” and “Mr. T and Me” books. 

"The city needs a Christian 
bookstore because of the divorce 
rates, said Forster. "The people 
that are hurting need help in 
certain areas of their lives" which 
Christian writers provide. 


